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Cocoa Roasting 
John J. Urbanski 
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Bulk Chocolate Receiving 
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Carl O. Moore 
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Edward S. Seguine Nov. 1994, 
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Quality Jelly Candy: A Synergy of Art and Science 
Judy Cooley . Nov. 1993, 
Scale Up, Pilot Plant to Production Gums and Jellies 
Edmund J. Pyrz Oct. 1990, 
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Formulations, Variations and Effects 
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Striping Methods 
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Oct. 1995, p. 37 
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Gianni Ruffinatti 
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Ingredients (continued) 





Putting it All Together or Think Like the Fat 

Edward S. Seguine Nov. 1994, p. 60 
Interaction Between Sucrose and Corn 

Syrup During the Cooking Process 

Ted Dorow Oct. 1993, p. 59 
Chocolate—Differentiating the Tastes 

Randy Hofberger Nov. 1993, p. 64 
The Use of Confectionery in Baking 

Harry A. Blue ... Dec. 1993, p. 49 
Technical Issues and Problems Facing the Industry 

Robert J. Zedik .... Dec. 1993, p. 53 
Cocoa Beans—Planting Through Fermentation— 

Its Effect on Flavor 

William J. Shaughnessy . . Nov. 1992, p. 51 
Chocolate Manufacture—Beans Through Liquor Production 

Edward Minson Nov. 1992, p. 61 
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The Effects of Process and Bean Source 
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Sugar Cane and Cane Sugar 
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Reduced Calorie Confections 
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Eutectic Effects of Fats 
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BOB: A Fat Bloom Inhibitor 
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The Effect of Roasting and Other 
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R&D Considerations 
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Preharvest Aflatoxin in Peanuts 

Richard J. Cole Nov. 1989, 
Peanut Flavor: Nuance or Nuisance 

Timothy H. Sanders, PhD Nov. 1989, 
Technology of Starch and Jelly Confections 

Duane E. Fox Nov. 1988, 
Formulation of Pectin Confections: Ingredient Effects 

Julie Sleap Nov. 1988, p. 
Ingredient Effects of Gelatin 

James Burroughs Nov. 1988, p. 
New Starches for Gelling and Non-Gelling Applications 
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High Stability Oil Applications in Confectionery Products 
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Sugar Crystallization in Confectionery Products 
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The Effect of NAFTA on U.S. Confectionery 

Susan Snyder Smith . 1994, p. 
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Manufacturing South of the Border 

Carmela Rivero . 1993, 
Start-Up Operations in Latin Countries 

L. Philip Rothermel . 1993, 
Overcoming the Barriers: Successful 

Manufacturing in the Other Americas 
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Susan Snyder Smith . 1990, 





LABELING 





Practical Application of the New Chocolate Standards 
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Nutrition Labeling Update: A Review of 
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Kimberly Purdy 

Serving Sizes 
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MANAGEMENT 
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Judith M. Smith, PhD 
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Robert P. Allen 
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Starch Selection in Jelly Gum Confections 
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Roy Seager 
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Edmund J. Pyrz . 1993, p. 45 
Quality Jelly Candy: A Synergy of Art and Science 
Judy Cooley . 69 
Moulding Starches 
Carl O. Moore 
Starch Conditioning 
Otto Vongeheur 
Starch Conditioning 
Jack Collins 
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Preharvest Aflatoxin in Peanuts 
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